Bovine tuberculosis (bTB) is a disease of cattle that is transmitted through direct contact 22 with an infected animal or ingestion of contaminated food or water. This study seeks to 23 explore the local knowledge on the disease and establish the risk practices that lead to 24 its transmission to cattle and humans (zoonotic TB) in a traditional livestock farming 25 community with a history of bTB diagnosis in cattle and wildlife. Information was 26 collected using a qualitative approach of Focus Group Discussions (FGDs) targeting 27 household members of livestock farmers that owned either bTB infected or uninfected 28 herds. We conducted fourteen FGDs (150 individuals) across four dip tanks that 29 included the following categories of participants from cattle owning households: heads 30 of households, cattle keepers, dip tank committee members and women. The qualitative 31 data was managed using NVivo Version 12 Pro ® software. Social and cultural practices 32 were identified as major risky practices for bTB transmission to people, such as the 33 consumption of undercooked meat, consumption of soured /raw milk and lack of 34 protective measures during slaughtering of cattle. The acceptance of animals into a 35 herd without bTB pre-movement testing following traditional practices (e.g. lobola, 'bride 36 price', the temporary introduction of a bull for 'breeding'), the sharing of grazing and 37 watering points amongst the herds and with wildlife were identified as risky practices for 38 bTB transmission to cattle. Overall, knowledge of bTB in cattle and modes of 39 transmission to people and livestock was found to be high. However, the community 40 was still involved in risky practices that expose people and cattle to bovine TB. An inter-41 disciplinary 'One Health' approach that engages the community is recommended, to 42 provide locally relevant interventions that allows the community to keep their traditional 43 3 practices and socio-economic systems whilst avoiding disease transmission to cattle 44 and people. 45 Author summary 46 Bovine tuberculosis (bTB) is a respiratory disease of cattle that is transmitted to 47 other animals as well as humans (zoonotic TB) through direct contact with infected 48 animals, and consumption of contaminated food (animal products) or water. The study 49 explains the complexities of human-animal relations, reflects on how people understand 50 and conceptualize risk of bovine tuberculosis (bTB) in an endemic area considering the 51 economic value of livestock keeping as well as social and cultural practices of 52 importance to the community. The results of this study identified socio-cultural practices 53 that involved consumption of raw or undercooked animal products and handling of 54 infected animal products during animal slaughter as major risky practices for bTB 55 transmission to people. Introduction of animals into a herd without bTB testing for socio-56 cultural purposes and sharing of resources amongst the communal herd and with 57 wildlife were identified as risky practices for bTB transmission to cattle. The findings of 58 this study illustrate the need for a One Health strategy that develops appropriate public 59 health policy and related education campaigns for the community as control of zoonotic 60 TB in people depends on the successful control of bovine TB in cattle. 61 62 63 64 65 Bovine tuberculosis (bTB) is chiefly a chronic respiratory disease of cattle caused 66 by the bacteria Mycobacterium bovis (M. bovis) that has multiple incidental hosts 67 including humans, goats, cats, dogs and wild animals [1-3]. In South Africa, the disease 68 is a state controlled disease in cattle due to its negative impact on livestock production, 69 export and local market in animal and animal products, wildlife conservation efforts and 70 could increase human health costs [4,5]. Similar to most African countries where bTB is 71 prevalent, the surveillance and 'test and slaughter' programs are not optimally 72 implemented in South Africa due to a lack of resources, despite the potential hazard to 73 human health [6,7]. M. bovis infection in humans is referred to as zoonotic tuberculosis 74 and has been classified by the World Health Organisation as a neglected zoonotic 75 disease [8]. Zoonotic TB transmission to humans is predominantly through the 76 consumption of contaminated animal products such as unpasteurised dairy products 77 and less frequently attributed to animal-to-human or human-to-human through direct 78 contact [9]. 79 The study area is surrounded by conservation areas where M. bovis infection has 80 been established in African buffalo which is wildlife maintenance host [10]. Recent 81 studies have revealed M. bovis infection in communal cattle in the same area with 28% 82 of the farmers having at least one test positive animal in their herd [11].The presence of 83 M. bovis in cattle and wildlife increases the risk of zoonotic TB transmission to susceptible 84 human populations living at the wildlife/livestock/human interface [5,12]. A lack of or 85 insufficient implementation of the 'test and slaughter' disease control scheme, 86 consumption of uncooked meat products and soured milk, poor understanding of zoonotic 87 5 TB and poor sanitary conditions are some of the potential risk factors for M. bovis infection 88
in the FGDs depended on their availability and or willingness. The participants for each 158 group belonged to different households within the same dip tank, had similar socio-159 characteristics and were comfortable to discuss issues among themselves and the 160 facilitator. FGDs were carried out at community halls that were centrally located and 161 where village meetings or activities were commonly conducted. 162 The FGDs consisted of a facilitator, two observers and the preselected group of 163 participants from the target community. The facilitator (TM), the first observer/note taker 164 (PZ), and the principal investigator (PS) who was also a second observer in the discussion 165 were trained in focus group interview principles and techniques by a qualified social Data management and analysis 174 All the discussions were transcribed into a Word document and these were cross the hand-written notes from the observers and the process was managed using NVivo 179 Version 12 Pro ® software. We examined the relationships between themes and sub-180 themes, patterns in the views expressed by the various groups or dip tanks in terms of 181 differences or similarities. Each theme was described in detail and exemplary quotes 182 were used to illustrate the meaning of the themes. The six main themes are represented 183 in detail in the results section with quotations from the participants.
184
Ethical consideration 185 The University of Pretoria-Faculty of Humanities-Research Ethics Committee 186 approved the study (Reference:16394624/GWO170814HSA). At the commencement of 187 each FGD the study was explained to the participants regarding the research purpose, 188 FGD process, confidentiality and uses of the data. They could ask questions for clarity 189 and thereafter they were given the consent form to read or it was read to them in the local 190 language. A written consent was obtained from the participants to conduct the 191 discussions and oral permission obtained to audio-record all the discussions.
192

Results
193
The 14 FGDs involved the following groups from each dip tank; dip tank committee 194 members, head of households, women from cattle owning households and cattle keepers 195 from the 4 dip tanks; Masakeni, Nibela, Mpempe and Nkomo as shown in Table 1 . The respondents differed in their practices concerning the management of meat 267 with spots. The cattle keepers revealed that in most cases the meat was not inspected 268 and was consumed as quickly as possible once it was slaughtered:
269
"Ours is different from the meat you get at the butchery where it is checked for 270 abnormalities and illnesses. Once we have slaughtered the animal it is only correct for us 271 to eat its meat". (Nkomo dip tank cattle keeper, December 2017)
272
The cattle keepers also highlighted that the consumption of uninspected meat was 273 a common practice particularly during traditional ceremonies that could not be delayed or 274 postponed.
275
"The general procedure is that a cow must be checked before slaughtering. This isn't 276 followed because we want to eat meat during a ceremony. In contrast the FGDs that included cattle owners, dip tank committee members 283 and the female household members indicated that they inspected the meat but that the 284 occurrence of abnormalities was rare. In the case they were coming across unusual spots 285 on organs such as the liver or lungs, they were taking the necessary precautions. These 286 included discarding the affected organ by burying it in the ground, throwing it away or 287 15 sending the organ to the animal health technician for testing but at the same time they 288 proceeded to eat the rest of the meat that did not show visible spots. Other situations involved individuals that offered help to take care of their neighbor 301 or relative's cattle or when animals were exchanged to obtain a special bull for 'breeding' 302 or a specific animal for a traditional ceremony as described below: The animals that were used for compensation for a crime or paid as a fine were 308 not mixed with the herd but were immediately slaughtered. The same principle of accepting the cattle without concern for their health status 332 was also applied in circumstances whereby the transfer of animal was meant to help a 333 neighbor or relative with animal care. Contact with wildlife was also noted when farmers were granted permission by the 354 game park authorities to move their cattle into the game park for water and grazing. This 355 information was provided by the respondents from FGDs that were mainly involved in the 356 herding of animals i. e the cattle keepers, cattle owners and dip tank committee members.
357
This situation was more generally the case of farmers from Nibela dip tank in our study. Reference to the preparation and consumption of animal products for food, 378 medicine and traditional practices was discussed with various groups.
380
Milk and meat were clearly stated as the main products that are obtained from the cattle. The meat was prepared in various ways as illustrated by the responses given and 390 whereby the meat was either boiled or grilled ("braaiing").
391
"My child, the meat is cut into different pieces, the portions that need grilling are cut out 392 and portions that require to be boiled are also cut out. We leave it to boil in the pot till it is The men, that mostly take part in the slaughtering of the cow, chose the meat 395 portions for their braaiing or special stew and this determined the success of a traditional 396 ceremony. Afterwards the rest of the meat is cooked by women for the whole family.
397
"Methods of preparation vary with the kind of meat that is to be consumed. The norm is 398 that there is meat called 'stolen" meat. What I mean by this is that very small portions It was also clear that raw liver was consumed because they believed that it 409 supplied nutrients. The discussants also acknowledged that in some traditional practices certain 428 organs were meant for a specific group of people such as the chest for women, cow heels 429 (trotters) and head of the cow for both young and elderly men and the liver which was 430 given to the mother of a pregnant girl during marriage ceremonies or the elderly women 431 in the family.
432
Milk is the other main product from the cattle that is consumed as either raw milk, 433 boiled milk or as sour milk ("aMasi"). The preparation of "aMasi" was common to all groups and following traditional 438 methods.
439
"We first milk the cow and pour the milk into a traditional (calabash) or into 2-liter bottle 440 of coke and it sits in a dry warm place maybe for three days and after that the "aMasi" In some cases when a person had ingested poison or was constipated, milk was 448 also used as a neutralizing substance or laxative respectively. to people was confirmed in a study of livestock workers in Nigeria [29, 45] .
531
The study highlighted the influence of belief, habits and socio-cultural aspects on 532 food processing (e.g. fermented milk), food consumption (undercooked or raw meat) and 533 introduction of animals into a herd (lobola 'bride price'). 
